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Temporary Event Permits

There are two questions that can be asked to determine if any person/persons needs a permit to sell or give away
food at a temporary event.

1. Does the food require temperature control for safety/sanitary reasons? If the answer is yes, a permit is
required. If the answer is no, go to question #2.

2. Will the food be handled, prepared, re-packaged, processed further or otherwise
altered on site? If the answer is yes, a permit is required. If the answer is no, a permit is not required.
Examples of food vending that does not require a permit: canned or bottled soda, pre-packaged chips or
nuts, pre-packaged candy, baked goods (non-profit groups only) that do not require temperature
control.

Determining if you are: Food Vendor I, 11, or 11l

Food Vendor | — Temperature control may be required but food is pre-packaged and will not be handled or
altered in any way. Very limited on-site preparation. Examples:

e pre-packaged ice-cream;

e pre-packaged frozen meat;

e Dbaked goods not requiring refrigeration, such as cookies, breads, or pies;

Food Vendor 11 — Temperature control may or may not be required, but the food will be handled, prepared, re-
packaged, processed further or otherwise altered on site. In addition, hot & cold holding times will not exceed
4 hours and raw meat and egg ingredients will not be used. Food preparation is on- site or off-site (only in a
permitted kitchen).Examples:

e kettle corn or roasted nuts; o baked goods requiring on-site refrigeration
e hot dogs; such as meat pies, cheese cakes or pumpkin/
e roasted corn; meringue pie;.
e cotton candy; e lemonade — fresh squeezed on site;
e scooped ice cream; e cutproduce.
Food Vendor 111 — Temperature control is required, hot & cold holding times exceed 4 hours, or raw meat
and egg ingredients are used. Food preparation is on-site or off-site (only in a permitted kitchen). Examples:
e hamburgers; e Durritos;
e chicken & Turkey; e eggrolls;
o ribs; e Qyros.
e eqgs; e tamales;
e tacos;

We require two (2) week notice of each temporary/special event to address all questions you may have on
setting up your booth according to the guidelines that are required by the Cochise County Health
Department.
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